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© Food product 

® A meat-based spreadable product comprises 15- 
40 wt% oHean meat having at most 15 wt.% of fat, 
10-30 vrt:%~ofi3re^^^^^ 0.5-3 wt.% of 

alkali metal caseinate and up to 35 wt.% of an oil or 
fat composition having at most 35% saturated fatty 
acid residues in the digestible part and a PUFA to 
^MUFA to SAFA ratio of 1:(0.2-1 .1):(0. 1-0.8) (all per- 
centages based on the final product). Also a process 
of preparing the product has been disclosed. 
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trite), 645 grams of broth, 15 grams of a spice 
mixture. 45 grams of tomato puree and 60 grams 
of sodium caseinate and' the bowi-chopping was 
continued until an emulsion was obtained (at 45- 
50 *C). 

Finally, 600 grams of precooked pollack fibres 
(having a dimension of 20 mm x 20 mm) were 
mixed in. After this, the mixing was finished by 
mixing for 2 minutes under vacuum. The mixture 
obtained was filled into cans, which were sterilized 
for 40 minutes at a temperature of 114*C with 1.2 
bar of over-pressure. The sterilized cans were cool- 
ed slowly. 

An excellently spreadable, tasty fish meat- 
based spread product was obtained. 



EXAMPLE V 



675 grams of lean beef and 900 grams of 
sunflower oil were mixed while chopping and heat- 
ing to 75 ° C in a bowl-chopper. 

To the mixture obtained were added 45 grams 
of curing salt (comprising 0.9 wt.% of sodium ni- 25 
trite), 690 grams of water, 19.5 grams of a spice 
mixture, 10.5 grams of sugar and 60.0 grams of 
sodium caseinate, and bowl-chopping was contin- 
ued until an emulsion was obtained (at 45-50* C). 
Finally. 600 grams of precooked lean beef fibres 30 
(having a dimension of 15 mm x 15 mm) were 
mixed in and the last 2 minutes of the mixing were 
performed under vacuum. 

The mixture obtained was filled into tubs, which 
were pasteurized at 90 *C for 60 minutes. The 35 
pasteurized tubs were finally cooked slowly. 
An excellently spreadable, tasty meat-based 
spread was obtained. 



Claims 

T. ~A~meat-based spreadable "product compris- 
ing from 15% to 40% by weight (based on the final 
product) of lean meat having at most 15% by 4S 
weight of fat, from 10% to 30% by weight (based 
on the final product) of precooked meat fibres, from 
0.5% to 3% by weight (based on the final product) 
of alkali metal caseinate and up to 35% by weight 
(based on the final product) of an oil or fat com- 50 
position, in the digestible part of which the fatty 
acid residues comprise a maximum of 35% of 
saturated fatty acid residues and the ratio of poly- 
unsaturated fatty acid residues to mono-unsatu- 
rated fatty acid residues to saturated fatty acids is 55 
1:(0.2-1.1):(0.1-0.8). 

2. A meat-based spreadable product according 
to claim 1 , in which the meat is selected from the 



group consisting of: mammal meat, fish meat 

(including shell fish), poultry meat, and mixtures 
xi .~<^t 

3. A meat-based spreadable product according 
to claim 1. in which the alkali metal caseinate is 
sodium or potassium caseinate. 

4. A meat-based spreadable product according 
to claim 1 . in which the digestible part of the oil or 
fat composition comprises at most 25% of satu- 
rated fatty acid residues. 

5. A meat-based spreadable product according 
to claim 1 , in which in the digestible part of the oil 
or fat composition the amount of mono-unsaturated 
fatty acid residues is at least one third of the 
amount of polyunsaturated fatty acid residues. 

6. A meat-based spreadable product according 
to claim 1, in which the oil or fat composition is 
selected from the group consisting of: a single oil, 
a mixture of oils, and a liquid oil and a hard stock. 

7. A meat-based spreadable product according 
to claim 6, in which the hard stock is a non- 
digestible fat replacer. 

8. A meat-based spreadable product according 
to claim 6. in which the hard stock is a polyol fatty 
acid polyester of which, on an average, more than , 
70% of the polyol hydrbxyl groups have been 
esterified with straight or branched chain C 8 -C 2 2 
fatty acids. 

9. A meat-based spreadable product according 
to claim 6, in which the hard stock is a sucrose 
straight or branched chain Cs-C^ fatty acid poly- 
ester. 

10. A meat-based spreadable product accord- 
ing to claim 1, comprising a functionat additive, 
selected from the group consisting of: curing salt, 
common salt, herbs, spices, flavouring agents, 
colouring agents, sugars, antioxidants, preserva- 
tives, emulsifiers, stabilizers, vegetables, dairy pro- 
ducts, protein of animal, vegetable or mycotic ori- 
gin, and mixtures thereof. 

11. A process for the preparation of a meat- 
based s p readable product having a blood choles- 
terol lowering effect, which comprises: 

(a) comminuting 15% to 40% by weight 
(based on the final product) of lean meat having at 
most 15% by weight of fat. 0.5% to 3% by weight 
(based on the final product) of alkali metal 
caseinate and up to 35% by weight (based on the 
final product) of an oil or fat composition, in the 
digestible part of which the fatty acid residues 
comprise a maximum of 35% of saturated fatty 
acid residues, and the ratio of polyunsaturated fatty 
acid residues to mono-unsaturated fatty acid resi- 
dues to saturated fatty acid residues is 1:(0.2-1.1)> 
(0.1-0.8), while heating to at most 75* C; 

(b) adding water, salt and optionally func- 
tional additives during this comminution at a tem- 
perature between 65° C and 75" C; and 
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(c) admixing from 10 to 30% by weight 
(based on the final product) of precooked meat 
fibres. 

12. A process according to claim 11, in which 
the product is filled into cans, sterilized and subse- 
quently cooled. 

13. A process according to claim 11. in which 
the meat is selected from the group consisting of: 
mammal meat, fish meat (including shell fish), 
poultry meat, and mixtures thereof. 

14. A process according to claim 11, in which 
the alkali metal caseinate is sodium or potassium 
caseinate. 

15. A process according to claim 11, in which 
the digestible part of the oil or fat composition 
comprises at most 25% of saturated fatty acid 
residues. 

16. A process according to claim 11, in which 
m the digestible part of the oil or fat composition 
the amount of mono-unsaturated fatty acid residues 
is at least one third of the amount of the polyunsat- 
urated fatty acid residues. 

17. A process according to claim 11, in which 
the oil or fat composition is selected from the 
group consisting of: a single oil. a mixture of oils 
and a liquid oil and a hard stock. 

18. A process according to claim 17. in which 
the hard stock is a non-digestible fat replacer. 

18. A process according to claim 17. in which 
the hard stock is a polyol fatty acid polyester of 
which, on an average, more than 70% of the polyol 
hydroxy! groups have been esterified with straight 
or branched chain C 8 -C 22 fatty acids. 

20. A process according to claim 17, in which 
the hard stock is a sucrose straight or branched 
chain C8-C22 fatty acid polyester. 

21. A process according to claim 11, in which 
the functional additive is selected from the group 
consisting of: curing salt, common salt, herbs 
spices, flavouring agents, colouring agents, sugars.' 
antioxidants, preservatives, emulsifiers, stabilizers 
vegetables, dairy products, protein-of-animal.-vegeL_ 
table or mycotic origin, and mixtures thereof. 
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